This textual preservation is especially significant in light of one of the seemingly essential qualities of the political spectacle, its ephemerality. Much as we--we who are not invited--like to think that extravagant occasions like White House state dinners are just so much profligate frivolity (though we are glad to read about them or watch snippets on television), medieval aristocratic entertainments like banquets have until recently received little attention and less respect. As Stephen Orgel says of a similar genre of spectacle, the Stuart masque, "It is probably the ephemeral quality of the form that really disturbs us most, conditioned by a strongly moral sense of artistic economy-all that money for only two performances!" vii While Huizinga's core assertion is that Eating Their Words 6 the spectacular feasts and entertainments of the FrancoBurgundian courts were potentially as valuable and meaningful as the recognized treasures of the Flemish masters, still he maintains that the greatest distinction between them is that the art survives, whereas the spectacles were transitory: "The separation of all that bizarre decoration, which has vanished without a trace, from the individual works of art that have been preserved, a separation that our appreciation of art demands and that has been aided by the all destroying passage of time, hardly existed for contemporaries" (311). To Huizinga, the creators and viewers of these spectacles appreciated them precisely for the transient pleasures of their ostentation, and they made no efforts to preserve them. The festivities, for all their "wasteful splendor" and "splendidly bloated vanity" (294), left no monuments.
It is a sad fact that very few concrete artifacts survive of the spectacular festivities and public performances that saturated fifteenth-century culture. This does not necessarily prove, however, that these special performances were thought of as purely ephemeral and that no thought was given to preserving them. In at least one sense, many did indeed leave monuments. They left texts.
The documentary remnants of medieval spectacles have been invaluable resources for historians of theater and Eating Their Words 7 performance. viii Recent histories of performance have begun to apply models of textual criticism to public spectacles, seeking not merely to reconstruct the events but to interpret them as if they were texts themselves. Lawrence M. Bryant, for instance, acknowledges "the role of the analysis of textuality in reconstructing historical events" and adds, "We cannot disassociate the performances from the 'historical event' of which they are a component part;
spectacles cannot be taken as transparent and unproblematic descriptions of historical events." ix The text itself, meanwhile, remains in such analyses essentially a source to reveal the true object of study, the performance. Rather than mere documentary evidence, though, such texts are also the legacies of the spectacular events they describe, their surviving monuments, and they should be interpreted as artifacts in their own rights.
Any effort to do so, however, is complicated by the uncertain and varied natures of the texts associated with public spectacles and performances. Some are "performance texts" in the conventional sense of a script or prompt for a performance. Others seem to have accompanied the performance in a different and more separate capacity, and some others were composed after the fact to commemorate a performance or spectacle. Some seem to be combinations of all of these things. Many such texts have traditionally Some of the dishes described here attest to the very different conventions of medieval cuisine. "Furmenty with venison" and "viande royal," for instance, were both popular, porridge-like dishes; they were sweet, they were served with meat, and they came in this case at the beginning of the meal. xvi In reading this menu, though, one must be struck primarily by the number and variety of types of flesh, fish, and fowl. The diners were served venison, boarshead, beef, mutton, signet, capon, heron, and pike, in addition to the chopped meats and sliced sausages in the fritters and custards -and this was just the first course.
Still to come were the pork, crane, rabbit, chicken, partridge, peacock, egret, cock, plover, quail, snipe, lark, carp, crab, and much more. Naturally, one expects luxury at a coronation, but this menu evokes not just a cornucopia but an ark. In the reading, the variety and the quantity of items, the care taken to record each delicacy, give an impression of magnificent superfluity. Clearly, the food at the banquet, in its abundance and extravagance, forms a part of the royal performance, and its purposes are in large part political. Like the spectacle that surrounds it, the banquet advertises, at a crucial moment for the dynasty, the Eating Their Words 12 splendor of the monarch and by extension also the resources and power of the monarchy. A king's liberality in public display, the royal virtue known as "magnificence," is an exhibition of the depth of his resources and therefore of the sufficiency of his wealth and power. This is precisely the kind of demonstration of power the Lancastrian dynasty was eager to produce, as the crown was formally passed to a boy one month short of his ninth birthday.
It is not just our historical distance that makes this feast seem extravagant, exotic, and enormous; any to the food's presentation, and furthermore that the food was thoroughly integrated into the symbolism of the spectacular occasion. In the first course, the "viande royal" was "plantid with lozenges of golde" (sliced into geometrical sections which were dyed with saffron), the "redde lech" was inscribed with white lions, the "custade rooial" bore a golden leopard, and the fritter was in the shape of a sun with a fleur-de-lis in the middle. Subtleties originated as palate-cleansing foods offered between courses, but they were made objects of culinary play and became increasingly elaborate over time until they were eventually no longer intended to be eaten. xxxvii Unlike their Continental equivalents the entremets, which were sometimes carried in on a bier, subtleties were made to be set on the 
